CHAPTER X
BEVERAGES
NOT-ALCOHOLIC STIMULANT BEVERAGES
The stimulant beverages may be conveniently divided into
non-alcoholic and alcoholic. The non-alcoholic are tea, coffee,
and cocoa. These three substances each possess an active
stimulating principle, the effect of which is somewhat similar
in each case. The stimulating principle in tea is called theine,
and this has the same composition as the active part of coffee,
which is called caffeine. In cocoa there is a similar substance
called theobromine. The action of these substances in mod-
eration is to quicken and strengthen respiration and the heart's
action. They also stimulate the nervous system and lessen
fatigue and the desire for sleep, for which they are valued
among brain workers. Cocoa contains much less stimulating
properties than tea or coffee, its chief value being as a food
and not as a stimulant.
Tea, coffee, and cocoa also contain characteristic volatile
oils, which give to each its distinctive and peculiar smell.
Tea also contains about 14 per cent, of an astringent substance
called tannin to which are largely due its injurious effects
when taken in excess. Coffee also contains a small amount
of tannin, but cocoa contains practically none.
Tea
Tea consists of dried leaves of the tea-plant, which grows in
India, Ceylon, China, and Japan. Chinese teas are the best
because they contain less tannin than the other varieties.
When uncurled by hot water the tea-leaf is seen to have a
characteristic ovate shape and a serrated margin. Tie
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